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FIELD OF THE INVENTION 
;. . The present invention relates to an improved method for the improved packings 

C5 15 cooling, storage, and shipping of produce. More particularly, the present invention utilizes a 
y flow of cooling air introduced into an improved container system comprising vacuum fonned 
f . fiiiit containers received into and in operative combination with an improved tray design. More 

nj particularly still, the flow of cooling air enabled by the present invention may be in more than 

N» 

fy one direction relative to the container system. 

p 20 BACKGROUND OF THOB INVENTION 

Many produce products are harvested and packed in &e field into containers which ate 
ultimately purchased by the end consumer. Examples of such produce items include, but are 
not limited to, tomatoes, b^es, gr^es» mushrooms, radishes and broccoli floiets. Many of 
these produce items require substantial post-harvest cooling in order to enable shipping over 
25 long distances and to prolong shelf life. 

In use, a grower's harvesting crew harvests produce items of the type previously 
discussed directly &om the plant in the field into the contamer. The contamers are then loaded 
into trays, which contain a specific number of individual containers and the trays, when filled, 
are loaded onto pallets. The most common pallet used in the produce industry in the United 
30 States is the forty by forty-eight inch (40" x 48") wooden pallet, and the vast majority of 
produce handling, storage and shipping equipment is designed around pallets of this size. 

After the pallets have been filled and loaded in the field, they are transported to 
shippers who perform a variety of post-harvest processes to enhance the marketability of the 
produce itself For many types of produce, including berries, a significant packing evolution is 
35 the post-harvest cooling of the packed fiuit. Indeed, berry shippers are oft«i refenred to as 
"coolers". The process of cooling berries typically includes injecting a stream of cooling air 
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